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This omelette takes the flavours of classic Cullen skink soup and turns it into a tasty, filling omelette. Serve
with salad for a satisfying lunch.

Ingredients:

450g potatoes
300g smoked haddock fillet
1 onion
Handful of fresh chives
5 eggs
Salt and pepper
Vegetable oil

Directions:

1. Chop the potatoes into small chunks.

2. Finely chop the onion and then finely chop the chives.

3. Place the potatoes into a saucepan full of cold, salted water, and then bring the pan to the boil. Cook them
for around ten minutes, placing the haddock into the water after around three minutes. Drain the potatoes and
set them to one side, and place the fish to one side separately.

4. Fry the onion until soft with a little bit of olive oil.

5. Meanwhile, whisk the eggs with some salt, pepper, and the chives. Add the cubed potato to the egg
mixture.

6. Add the fish to the frying pan and then pour in the egg mixture. Stir to mix everything together, and then
leave the omelette to set over a low heat for around 5 minutes. If it needs finishing on the top, pop it under a
hot grill for a few minutes.

7. Slide the omelette from the frying pan and cut the omelette into wedges to serve.
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